
SCIENIFIC.

Ilis Sehool occupies the new house erected the
last year, to which your systen of Ventilation
was applied.

I consider his opinion in regard to the advan-
tages of your system, as enmitied to greal weiglht
from his scientifie knowledge, long experience,
and intelligence. I conieur flly with him in
his views of tie superiority of your systemn over
ail othis. Indeed I do not thmuk I shall state
the malter too strongfly, when I say tat it is the
onily ellicient plan yet devised for the ventilation
of public and pi ivate buildings.

I arn Sir, with gieat re.spect,
Your ohd't servant,

GEORGE HOOD,
May~or.

Cobcurg, Canada.

CIlIEAP WASII FOR COTTAGES.

For the oulside of wvooden cottages, barns, ouit-
buildin,' fenîces, &c., wher ecoinmy is inpor-
tant, the tollovng wash is reconnended:

TaIke a clean batel tiat ivill hold water. Put
in half a bushel of fresh quicklime, and slake
t by pouring over it boiling water sufficient to
cover il 4 or 6 inches deep, and stirring it titi
siked.

Wien quite slaked dissolve in water, and add
two lbs. of sutlphate of zine, (wiite viiiiol) whih i
may he had of anv of the draggists, and which
n , low weeks, will cau.:te dic whîiie-Vnsh to
.iden on bite wood-work. Add sutlcicient watîr
Sbn it tilo lhe consistency of thick whitewash.
fhis wash is of course whie, and as white is a
Alor whicli ve think should never be used ex-

pt upon buildin2s, a good deal suiounded by
ses, so as to prevent its glare, we would make
:a fawn or drab color before usintg il.
To m:ake the above wuh a pleasing creanm
lor add 4 lbs. vellow ochre.
For a fawn color, take 4 lbs uniber, 1 lb. In-
in red, and j lb. lampblack.
Lampblack, when mixed with vater colors.
oîtld first be thotoughly dissolved in alcohol.
eltow octire, Indian ted, &c., are ail sold in
y powders at a few cents per pounid.
To make the wash grey or stone color, add 1
.raw umber, and two lbs. lampblack.
Tue color nay be put on with a common white-

l brnsh, and will be found munch more durable
1 a common -whitewash, as the sulphate of
e sets or hardens the wash.

:hcap washfor Cottages of brick, stone, stuc-
or roug-*cast. Take a barrel, aud slake
f a busîtel ol' fresh lime as before nentioned

11l the barrel two-thirds full of lime. water
'tîlve in water and add thiree poutnds of sul-
le of zine. The whole should be of the
kness ot. paint, ready for use with the brushi.
: wash is imp-roved hy'the addition of a peek
-hite sand stirred in*just before using it. ''he

is a pale stone-color, niearly white.

To make it fawn color, add 1 lb. yellow ochre,
2 ibs. raw umber, ) lbs. Indiain red.

To make it a di ab, add . lb. Indian red, 1 lb.
umber, 1 lb. lamnpbtack.

This wash, which we have tesIed thoroughly,
sets and adheies very firinly lo btick wori or
stueco, is very dutable, and produces a very
agreeable effect.-Doning's Architecture.

MODES OF CURING ILAMS

The.Maryland Agricultural Soc iety awarded
four preminiums to the followitig &c'ipeks for eut ing
lams; a process of Donestic Ecoutoiy for which
Virginia as well as Maryland lias bccotme die-
tngn ishecd.

T. E. Hamilton's Recipe.-First Ptemium.-
To every 100 pounds pork take 8 pouu.ds of G. A.
salit, 2 ounces sahipetre, 2 pounlds Liown sugar,
1 ouiees of potash, and 4 gallons of water. Mix
the above, and pour the brine over hlie neat, alter
i lias lain in tlie tub lor sote two days. Let the
hams remin ix weks iii brie, and thei dried
several davs befote smeking, I lve gencially
hiad tlie nieat rubbed w fline sait wlien il ie
packed down. The meat slhould be perlectly
cool betore packing.

d. (heenî's Recipe.-Second Premium.~To
1000 pounds of puik, take lialf a buibel and hialf
a peck of s -Il, 3 oaices of salipetre. 3 poutinds of
sugar, and 2 quarts of molasse". Mix- rotb the
bacon wviti il well ; keep oi for three weeks in
ail ; at lie <nid of nine days take ont the lians,
and put those whiich are at the top to the bottom.

R. Blooks, Jt.'s .Recip.-Third Premium.-
One bushel of fine sait, half buslel ground alum,
salt, one and a ialf pounds to a thousand pounds
of pork ; left to lie in pickle four weeks; hung
ni) and smioked with hickory wood until the rini%
becoies a dark brown.

C. D. Slinginff's Recipe.-Fourth Premiun.
-To 100 pouid, g-reen hams, take 8 pouinds G.
A. sait, '2 pounds brown sugar, or rolasses equi..
valent, 2 milnces pearlashtes, 1 gallons water;
dissolve vell, skimming off the scun atising on
the surface. Pack the hams compactly ii a tight
vessel or eask, rubbing the fleshy paît vitl fine
sait. in a day or t.vo pour the above pickle over
the meat, takimg care to keep il covered with
pickle. In tour to six weeks. accordiitg to the
size and weight of the hams, (that is to say, the
longer periodi for heavy bains,) bang up to smoke
with green liickory wvood. I have put up hams
for thé last twelve or lifteen years by the recipe
with uniform success, equal at ail limes to the
sample now presented.

INVENTION.-Thie Oswego 7ïetes savs that a MÍr.
Weeks of that city, has inventted a paddt. u heel for
s.teamhoats. catled the " Abhlius Paddle Wheel,"
which it is behived by good judges w'it entirely super-
sede those now ni use. The advantage of tlis whcel
consists m the shape of the paddles. They are anîular,
and nstead of striking the wator with a scuceýsion of
(lat jatrinz blows, they corne in contact vithi it oblique-
Zy and, without lostn any of tie motive power,
exert an equal continual force, which at once acceler-


